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Suggestions for the Housewife

TO PREPARE MEATS.
Braised Meat.

For braising. it is necessary to have
s

tle or Aan King
her must have a eluse-fit-

an iron *ket énrthen
diih, and it
Ling cover.
Into this put one-half a eupful each
of potiato, turnip and --:trrhf dices 11-':1'1
glicod tomato. Have about four pounds
of beef eut in a solid piece from the
round snd lay it on the vegetables.
Dredge liberally with flour and
and pour in hot wteér enongh to come
half way up the meat. Cover elosely
and set in a moderate oven for four
hours. Thicken the liquid in the kettle
after taking up the ment.
Haricot of Lamb or Mutton.
of lamb or mutton
partieularly nice now, with a garnish
of carrot balls or peas or &sparagus.
To prepare it eut three pounds of the

salt

is

A  haricot

bhaking

four
one

two-ineh squares,
hin as for Irying,
In a -1-‘1'[1 lii.‘ill

. salt and pepper;

» one-half of the onion,
.J Id the meat, st layver of potatoes.

enver and let ¢

hour, hf:f'l

eupful |
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i :"“ £ . M
ver n slow fire for hall an
i i zslow oven.
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Spiced Beef.

i
1 requentiy
ring freguently.
+1v |
R - | ¥

ing waler, €0 .

ver and simmer gent
m.l' I In the mean r'm:p.
melt two tablespoonfuls of butter in
epan, and add two spoon- wod
and when bhlended a quart |
of the broth, five small white onions |
and a bonquet of seasoning herbs,
When smooth and thickened add to the
meant. conk a little longer, remove the
houquet and every particle of fat ani
dress on a hof dish with the garnish| _
nf earrot balls, potatoes and peas ri f !,” 5

another sane

fuls of flon piece. Let it brown a
over a moderate fire four or five
[ hours in a eovered kettle. Add water
as it boils away to make gravy. About
half an hour before it is done salt and
taste; add one teaspoonful
marjoram and if agredable,

fAsparagus. { one-half of an onion sliced. Pour the
Tasty Hotpot, I gravy over the beef and serve very hot.

One pound of shoulder of lamb or| With this serve plain lJuijnl potatoes.

it siew

to

Sweet

meat into inch-sized pieces and season

-

PREPARING MUSHROOMS.

Mushroom Sauce Made From Stems.
The from mushrooms ean
be utilized in a delicions sauce for
beefstenk, For this they may be
simply fried in butter or sprinkled with
salt. broiled, then broken in pieces and
stirred inte a enpful of hot eream and
seasoned with salt and pepper.
Beefsteak and Mushrooms.
Select a steak at least two and one-
half inches in thickness. Broil over a
clear fire antil rare, then season plenti-
fully with ereamed butter, salt, a little
lemon juiee and snspicion of mace.
Place on a silver platter or in a heated
casserole and arrange over the top a
layer of large mushrooms that have
been peeled and steeped in butter for

ten minutes. 1y
Season with salt and lemon juice,

gtems cut

ll,a_v earefully on slices of erisp brown

.
for five minutes, Tf desired, a second Take off the stems and chop fine to-
and even a third laver of buttered and gether with smaller mushrooms. Take
mushrooms may be added, a little white onion, cover with boiling
¢ach laver receiving its broiling in' water and let stand a few moments,
turn. In this wav the essence of the Drain and chap.
mushrooms becomes eoncentrated in Cook the onion slightly in butter and
the steak, Serve with baked Irish 44 to the chopped mushrooms, to-
potatoes or grilled sweet potatoes, gether with a few soft bread ernmbs,

Deviled Mushrooms. a little thiek cream and just enough

white stoek to moisten slightly. Sea-

Cut off the stalks of large, fresh|goy Jightly with salt and pepper and fill
mushrooms even with the head, peel .

and trim. Brush over the ingside with
melted butter and season lightly with
salt, pepper and cayenne. Lay care-!
fully on a well buttered broiler, gills
nppermost, and broil over a hot fire
until the enps are filled with juice. |

1-'(1:1_-'-':Iif‘if

with the mixtnre.

most, strew with finely gifted bread
erumhs and bake in a quiek oven about
fifteen minutes. Serve hot.

Mushrooms en Casserole.

toast, put a bit of butter on each mn,‘ah-l Prepare large mushrooms in the same
room and serve hot. ,“‘I‘epﬁ of m;lti way as before, but have more of the
lemon may be served with the mush-j ., ;o ctufing in readiness, After filling
Tooms. the mushrooms, put the remainder of

Stuffed Mushrooms. the foreemeat through a fine sieve,

then place in under the broiling flame

Use for this the large mushrooms.
S -

then gpread on large, well washed let-
e

[
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Repeat, hav-| electrie lights has
layer of potatoes on top to| garts
Jak hree hours i {
Bake three hours in & | There

rv three or four slices of pork a!ihere
light brown; then lay in the beef (the|lsoking
i good for this purpose) in one ‘ real ,,,";.':;b
little on both ! cat
sides; then ecover it with water and let | alestric eurrent

| eover, brown sl
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place | ITLUMINATED TABLE CENTERS.

The hostess whose home iz wired for
at her command gall
dinner effects,
are elusters of grapes, which
light is
translucent
are Iw':n‘ht'r‘-

of artistic table

on become
',_‘_']H‘F'H‘% of color;
and strawberries,
when lighted up, as natural as
These illuminated fruitsare |
eenter of the table, the!
being connected by |

when the turned

glowing,

in the

y means of wiring which passes through

a small hole in the tablecloth and a |
similar hole hoired through the t;tb!(‘.l
Of course, the woman owning a hand- |
some mahogany table will be loath to
have it defaced for the sake of an il
luminated ecluster of cherries at her
dinner party, but for small tables where |
a Inncheon is served to a number of |
people the effect is eharming. ’
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CARVED SHELL HATPINS A PARIS
FAD.

Queer bug effects carved from ambler |
shell are the hatpin favorites mow in
Paris. Dragonflies, moths and even the
elumsy Egyvptian scarabeus are shown,
and sometimes bodies or wings are deli-
egtely tinted, ©One hatpin shows a
scarabeus three inches long, the body

the hollow part of each large mushroom | colored a brilliant green, the wings be- |
Arrange in a but-!ing delicately earved from the shell, |
tered baking dish, the eup part upper-| As the hats growed in size the hatpins

grow with them, and some of the
French designs are absurdly eonspie-
nous and monstrous. For more con-
servative taste there are dainty eabn-
chon pins set with sunken turquoises,
and odd art nouvean effects in dull sil-
ver seét with rhinestones,

.
v

Herald rye and Boorbon whisky, just |
received by Thos. . MeTighe & Co.,|
telephone 140. -
e e e T S e—

70 New Amberol Records for October.

Alexander Young Building.

The new Amberol 4-minute record marks a most important improve-
ment in the marvelous Edison Phonograph.
NEW Edison, you really haven't heard the phonograph.
most wonderful music and voice reproducing instrument obtainable.

If you haven’t heard the

Hawaiian News Co., Ltd.

[t 1s the

{ of the “‘“pew’”?

When the other soaps did not come up
to expectations, the good housewives

in the

Spotless Town

considered substitutes and decided

upon

Pau Ka Hana

as the one soap that would get them
out of bondage and keep the condi-
tion of the town true to its reputation,
And Pau Ka Hana has been used ever

since in

Spotless Town

You can keep your house free from
unpleasant odors -and impart to it, by
the use of Pau Ka Hana, the frag-
rance of cleanliness,

Try your grocer, and if he can not

serve you, call

FRED. L. WALDRON

on phone 12,

W oman bt Head.
of School System

(Continued from Page Seventeen)
hardly believe they exist, would you?’
¢No," piped up fittle Granger, ‘and 1

wouldn 't believe it if 1 saw one.’ *?

And the *“boys,”’ now leading men
in Chieago, blessed their former sehool-

i teacher., a little less awestrnek than

they were a half-eentury before, but
with more love and respeet than ever
in their hearts for her.

This woman, who has fought her way
into the second highest exeeutive posi-
tion in the publiec sehools of this conn-
try, has the simple tastes aund the
gentle manners of the old sehool wom
an. For twenty-five years she has been
a widow, and the mother-love in her
hus given to the thousands of
children she has taught and befriend-
ed ever sinee the day, fifty vears ago,
when she beeame a teacher in the old
Foster sehoaol.

One looks in wvain for any evidence
woman in Mrs, Young.

that feminine. She is
by these who know her as

been

She

all

deseribed

18 18

being as good a eonk as a scientist,

and as fond of her hours at the eoffee

or tea table as of those at the desk.

She is a womanly woman, but she has

opened, as she says, *““the real road to

the kind of suffrage women need.’’ She
means by that, that work well done is
paid for in moeney and in honor and
in power by the world.

CLAM CHOWDER.

Rare combination of the land and sea,
Onion, potato, pork, tomato, elam:
Bright as the bosom of an oriflamme,

Rich as a bank of roses blowing free,

You're soup and fish and meat at once

to me.

And with meek
salaam
Before your spiey shrine, and feel I

am

Your fond and most nnworthy devotee,

One plateful of you fills me with

romance,
Ard floods my spirit with a musio
fine.

reverence I bow

N

v

The automohile factories are in the
northern states, and the cars seen here
are upholstered for a northern climate.
The W. W, Wright Co.. Ltd., King and
South streets, will upholster vour car in
a maferial snitable to this elimate.

Beautiful Honolulu

Rich green lawns contribute more to Honolulu’s beauty than any other
But, the thing that makes the lawns a rich green is

HAWAIIAN F

one thing.

FORCEGROWTH

10 pounds, 60c.

Prepared by
“RTILIZER CO., LTD.

25 pounds, $1.25.

Sold by
E. O. HALL & SON, LTD.
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